LTHOUGH there are Dowa-

days few keepers and sports

men who do not realize the

importance of burning old,

dead herther in order to

provide food for grouse,
there are nevertheloss many moorn,
eapecially in the Highlands, whers
the aystem adopled to attaln this end
leaves much to be desired. The ad
vyaniages of burning In sutumn Are
nol as & general rule appreciated, and
on several moors ithe burning is con-
ducted in such a bhaphazard fashion
that valuable cover s desiroyed in
places where there Ia little or no shel
ter for the birds, while on other beats
rank heather s much In evidence
The objects of heather-burning are
twolold. In the first place, it i» nec
essary (o remove the old and long
hesther through which young birds
fall to find their way, being subse-
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. m; birds which have, through

some cause, become woakly, and fre
quently the predisposing cause s

merely starvation. While the young |

shoots of heather on which the
grouse are dependent during the
spring and early summer are slow in
appearing If the heather Is old and
rank, the temdency of young heather
ia to produce green vigorous shoots
at an earlier peripd

A keeper or aportsman, on being |
piaced in charge or taking possession
of & new moor, naturally examines
the ground with some care (o ascer-

ASINGLE-HANDED STRINCCLE

taln to what extent his predecessors |
have performed their duty in this re-|
spect. It he finds the moor well |

burnt, young, vigorous heatlher grow- | keeping a level strip, with even edgos |

ing alongside the recently-barnt feed-
lag grounds, and the whole present
ing that patchwork appearance which
0 gladdens the bheart of the grouse
preserver, his task will be [airly gla.
ple. He has now only to buyrn '
ferent strips or patches In rotation, |
according to the goantity of cover In |
proporlion to feeding grounds which |
he deems necessary. If, however, he
finds that the moor han been neg
lected, that lomg, rank heather pre
dominates, that young heather s
scarce and that a dead, wiry appear-
ance chareclerizes the cover on the
high grounds, s more drastic method
of treatment I8 required.  Larger
atrivs may be burnt, and these In
their tarn, some years later, may be
divided Into ecover and feeding-
grounds Sooper or later the bulk
of the rank heather must disappesar, |
and during his first few seasons all
that is not required for cover must
be got rid of. The dead hedther om
the high grounds may be burnl
wholesale, for I is useless elther ae
cover or food. Much of the rank
heather probably will not bhurn c¢lean
{o the ground, and & pecond burning
in the following year, the sponer the
petter, will be pecessary It s on
such a moor k& this that the system
of burning In autumn proves its value
The rank beather may be got rid of
in the antumn, and the pecond burn
ing will be petfarmed the (ollowing
spring. The dead heather on the
bigh grousds, where in all probabllity
no

-

change of wind may upset the calk
culntions of the keeper

It s vo ensy job heather-burning on
& clear November morning, with the
ground cracking In the sun like tin-
der beneath one's fest, and it is dan-
Kerous to work single-handed on these
oceaslons. It s a golden rule to have
plenty of hands, and a few boys, pro-
vided they can be trusted, are invaly-
able for walching the smoldering
anlies and guarding against a fresh
outbreak while the keepers are work:
ing elsewhere. In burning long
strips It is customary to bave two
men on each alde, and In a big fre
with a strong wind faoning the flames
these wre none oo many.

In tormer days the fire was spread
over the required area by means of
bunches of dead heather, and much
time used 0 be wasted In searching
for such material The modern heath.
er burpers, as shown in one of the
llustrations, have rendered this ays-
tem obsolete, and this lanovation is
to be welcomed as lightening consid
erably what ls probably the severest
branch of the keeper's work

That bhesther, whem possible,
should be burnt I small strips or
patches s a theory which requires
Httle prool. If a young brood are

4 "surprised by a bird or beast of prey

in the middle of a large open strip,
they cannot possibly escape, but In a
sinall pateh they can rum to cover at
the frst sign of danger. As stated
above, however, It ls necessary to
burn a neglecied moor on a large
scale ot first before It can be
brought praperly Into control and a
system of rotation established. There
are few sights more lmpressive than
that of a big fire which has got out
of control If we see It from behind,
a8 Is probable Il we are helping In
the struggle, we shall see nothing but
A mass of smoke ahead, In the midst
of which, dimiy outlined, we can dis
tinguish the forms of the foremost
warkers. From each tussock or talt

of heather a spitting flame leaps
eracking flercely, breaking out agaln
at Intervals behind us as we work

blindly on. It is now no question of
and no jagged cormers, but literslly
p fight to the death with the flery
monsier, agd # struggie from which
e upd! emerge with singed halr and
olTnes reeking with the smoke Far

tie dgp. | abead of us It leaps onwards, jumping |

rivulets in its resistless course, hurling
fteel! from slope to slope
derision at our puny
chance erossing the march Into
pelghbor’'s ground. It matiers little
what caused the outbreak, a sudden
rise of the wind or a mateh thrown

efMorts,

“hesom™ snaps In hall, and another
is snatehed from & lad following be
hind. Till suddenly a gust of wind

| blowing down the corrie breaks the
 smoke, and we come 10 a halt

tri
umphant, on the banks of a rollicking
burn. which has temporarily checked
the onrush of the Aamen

To realize the mugnitude of such
fire one must view it from a distance,
and the huge wreath of amoke bil
lowing up towards the sky, extending
over, perhaps, n mile of moortand. and
varled by the tongues of yollow
flame, cannot fall to inspire one with
the sense of awe which fire alone
among the elements can srouse. On
these occasions there |s always the
possibility of the peat below becoming
ignited, and in dry weather this is
serious danger.

all risk of such an occurremnce by

cream In salad dressing: The follow.

a cupful of rice In milk
sweelen it
fil it with the apples, placing them in
shola over |t
must have a wineginssful of
and a plece of butter

In flerce |
per | first and keep hot
A and fBour (harving previously seasoned

Generally, however, keepers avold

ing | find iz & Ane recipe for a droas-
ing: One tablespoonful sugar, one-half
teaspoonfaul salt. Mix thoroughly and
add one whole egg and the yolk of

cook in double houller.
move from ihe fire and add the bedlen
white of the exs. '

An excellent way to keep winier
pears ls to plek the frult carefully
snd pack lightly in a box or barrel

filled with dried Jeaves, This keeps

the pears from touching each other

and they will keep a long lime.
Grass stalns may be removed wilh

mleobol, or they may be washed with

kerosens, which will turn the stains

brown. The Lrown will disappear by
washing the garments in soap and
waler and drying them in the hot sum,

To prevent shoe laces coming un-
done tie the laces in the usunl man-

per, but before tightening the bow
pass ita right-band loop through
knot In the center,
bow tight and it will stay tied until

you pull the string to undo it

To pasteurise milk for bables, bring
the milk slowly to & boll and when It

reaches the boiling point bottle it In-
stantly, cork lightly and cool L
Never feed milk that is over 24

bours old Lo an infant.  Keep milk near
the ice and never leave the milk bottle

uncorked. Cleanse and scald all bot.

ties before refiiling. These rulas will

insure against disease from Impure
milk,

German Noodies.

These are nice in soup or saten as
A vegetable, as you would macaranl. |
like them very mruch. Take as many
eges as you think you will want. ae
cording o the size of your family.

Two or three will make guite a lot;

beal and stir o as much flour as they
will take up. Sift the flour belfore
Roll out wery
thin, dredge lightly with four and roll
Dea't roll it up
too tightly. Slice from the end, in
thin slices. They are betler to let

using and aleo salt it
up lks a Jelly raoll

them dry off a lttle before uning. but
can be used at once. If ther are to be

used as macaron! they are better to

et dry several bours. If for soup 4.
into the bolllng soup. They will be
done in 156 or 30 minuwtes, If used as
a side diah drop into salted water:
bhave water bolling. drain and serve.

Aiﬂ- # la Empress.
Cut six apples Into quarters, remov-
ing the cores. Take a deep iin pan

and butter it, place the pleces of ap

ples in so that they do nol overlap.

pour ball a tumbler of water over and
sift plenty of sugar over them

It
takes about 16 minutes to cook. Boll
and then
Pile It high on a dish and

The julee In the pan
sherry
mdded, beating
the butter swooth with the wine and
julee. With a spoon pour this mixture
over each plece of apple. Serve hot,

Veal Chops and Bacon,
Get rib chops instead of the more
sxpensive cullets. Mode: Fry bacon
Dip chopa In egg

the flour with salt, pepper and sage If
liked) and fry in bacon fat, saing more
fat If necessary. Cook guickly at Ormt

the
Then draw the

When the great ships from over the
sen unload thelr tremsures ot the
wharves, feminine (nterest is all a-fut-
ter for & first ghmpse Into the alur
ing. mysterfous boxes. And small
wonder that & woman loses ber heart
over the lovely things brought forth
from the depths of the greal cases,
for ihey are wonderfully dainty when
urrayed so attractively in the win
dows and showcuses of our smart
shops.

Among the povelties just over from
Paris is the tapesiry work—bags,
boxes and picture frames, and all
manner of useful and pretty things.
Of course they are expensive—who
ever saw a Paris novelty that was
pot? HBut the woman with clever fin
gers and a little spare time never
needs to be discouraged over these
prices, for she knows that for a sur
prisingly small sum she ean copy the
things displayed, with excellent re
sults. Good taste in choosing male-
rials and lightoess of touch In sewing
are all that is Decessary.
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a pasteboard box of the desired shape,

To make any of the boxes, procure
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SLEEVES OF ALL LENGTHS

It ts a bappy fashion that allows
s woman to wear ber sleeve of any
jength. This is true this season. Evi-
dently we are not (o have one rule
which must not be broken.

The full puff to the elbow, fnished
with a rufle, seems 1o be the only
sleeve that Is not allowable. All other
kinds are permitted

The long mousquetaire Is in fashion,
bat it Is a trifle second-class even In
afternoon frocks. [t has been modi
fled 1o a wider shape that does not
bug the arm so closely, and has more
grace than the former pipestem.

Posslbly the preferred sleeve for
evening s the one that s  almost

ent from that used In the gown
The modified leg o' -mutton will
highiv In favor for w«loth

bow, hut the sleeve ja cut In one
|length from shoulder to wrist, and
inot divided at the elbow As yoi

there s no evidence of the huge puff

cuff

stralght from shoulder to elhow, Ia of |
transparent fabric and usually differ. |
el
slecves |
There s & «light fullness at the ol !

st the tap attached to the long, tight |

New England Indian Pudding.

Put iwo quarts of miik., less one
pint, of to scald. Sur In when balling
peven tablespoons of Indlan meal
carefully Remove from stove. Add
opne and a ball cups of molasses, one
cap of chopped suet, hall a teaspoon
of cloves, one leaspoon of cinnamon,
one teaspoon of salt. When nearly
eold add one pint cold milk, turn into
an earthen pudding pan an inch or
two too large and bake about foar

bours slowly. When cul you have &
delicious sirup. Oonce tried you wil)
not use egEs.

Mountain Dew Pudding.
Three crackers rolled fne, one pint
of milk, two eggs (yolks), butter size

The Black and White Gown,
As soom as dark colors came into

carclessly among the beather—there |10 seal the julces. then slowly for faaks) th 1‘ wativ sesigne
iis time enough afterwards (o discwss | shout (hreequarters of an bhour, as af"lnn s '_' i:"nl"’ '3“ |'; ‘11 .‘Trr;
all this, and the reason why, Our|veal sbould aiways be well done to ‘.‘“_ m, ”.'al‘"" .;.‘]*I. _— }n' t“
only ohjlect now s to regaln mlﬂl;makv it digestible. Lay the bacon |t"‘"hhn' T ‘1 . "' r:-. {“IT" :a ":“_"
of the finmes, Lo stamp them out, and | around the outside edge of the chops | ing r. r-”c .'m'“d_“., .:;‘ ;atn 1: :i‘ ‘:'
then mink exhausted beslde pome | when serving. Try it and see If you ““]:“ 3 :l‘ t"l:o-‘! : ;‘;‘;‘l; e
cool spring or stream let And so we | ever lasted a more savory or deliclous | thl dl ‘;" tﬂl-. _:‘:1" hllat‘h b wondh
fight our way forward; a broom er | dish. Il!w :I‘u, n':." In I., m“, material #

serves season after season. It never
gives the bebolder a chance to re
member the date of its Arst soasob,
for it I= mconsplelous

sufest cholce. She knows that by
touching 1t up with different lace, a
bit of gold or sllver nel, a few yards
of velvet or satin yibbon, she oan
brighten and change it

Weighted Tapes.

Women who find they munt weight
flown the edges of akirts, and especial
Iy coats, will find the welghted tape,
which comes by the yvard, u boon and
2 blessing.

Those who object to tape showing
even st the skirt hem ocan place It In
the hem. In the coal It is put be
tween lining and outer material, as

ettt g—-

The lmman[
who must be sconomical fnds It her |

Is trimmed with straps of shantung

and
pleces are carried over each shoulder,
| and the collay and cuffs are faced
with velvet; silk cord oriaments are
used for fastening (romis

with rosee of a lMghier tone and rib
bon velvel

THH®

shaped

silk tusseled oruaments;

Hat of hellotrope chip. trimmed

Materials requied for the costume:
12 yards 34 Inches wide, YW-yard vel-
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